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growth 
inhibition, Pseudomonas, 575 
pork muscle structure, 283 
growth factors, Bacillus stearothermo- 
phillus, 458, 463 
germs, food, and tetrazolium salts, 489 


H 


halibut, nucleotides, 38 

heat induced moisture changes, turkey, 
298 

heating, effect on clam carbonyl com- 
pounds, 511 

hemoglobin-splitting, catheptic activity, 
chicken, 568 

herbicide residues in fruits and almonds, 
691 

Herellea in foodstuffs, 589 

herring, Baltic, salted, actomyosin solu- 
bility, 686 

histochemical observations, porcine mus- 
cle, lipid accumulation, 20 

histology, beef, effect of cooking and 
rigor, 7 

honey, water system, apparent diffusivity, 
633 

hop constituents volatile, beer, 414 

hydrocolloids reaction with tetrazolium 
salts, 489 

hydrolysates, vegetable-protein, flavor, 611 

hypoxanthine in halibut, 38 

hypoxanthine-uric acid, beef muscles, 289 


I 


idli, nutritive quality, 339 
India idli, nutritive quality, 339 
infants food mixture in Brazil, 131 
infrared spectroscopy, grape volatiles, 660, 
664, 669 
inhibition 
growth, Pseudomonas, 575 
Maillard reaction, 98, 107 
injured and uninjured oranges, volatiles 
at different temperatures, 656 
inosine monophosphate (IMP) 
concentration in meat, 49 
in halibut, 38 
inosinic acid, chicken muscle, 155 
Instron tensile tester, chicken breast mus- 
cle, 550 
iron in oils, 572 
irradiated 
beef, extract-release volume, 371 
beef, water-holding capacity, 371 
low-level, proteolytic activity of oyster 
bacteria, 678 
wheat, flour lipids, 315 
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irradiation 
effect on Aspergillus flavus resting coni- 
dia, 694 
effect on clam carbonyl compounds, 511 
effect on ripening mangoes, 702 
induced gases in packaged foods, 200 
whole-eggs, off-flavor, 61 
isolation 
Mimeae in foodstuffs, 589 
sugar-amino acid products, 495 
isometric tension parameters, effect of 
temperature, 390 


K 


a-ketobutyric acid and protein hydroly- 
sate flavor, 611 
ketones from orange oil, 206 
kinetic behavior 
d-glucose-glycine reaction, 98 
Maillard reaction, 98, 107 


L 


lactate dehydrogenase in chicken breast 
muscle, 503 
lactic acid concentration, electrical stimu- 
lus response, 483 
lamb, IMP and aging, 49 
laser interferometric diffusion cell, honey- 
water system, 633 
leguminous seeds, protein, lysine, methio- 
nine and antitryptic activity, 129 
lemon 
carotenoids, 42 
oils, antimicrobial action, 225 
lenthionine aroma-bearing Shiitake, 559 
leucoanthocyanidins 
sapota fruits, 451 
pears, measuring, 310 
Lindane residues in chicken, 238 
lipid accumulation 
histochemical observations on pork, 20 
pork, effect of muscle structure, 283 
lipid composition 
frozen chicken muscle, changes, 35 
normal porcine muscle, 258 
pale, soft, exudative porcine muscle, 258 
lipids 
beef and pork, raw and cooked, 143 
beef muscles, 151 
beef muscles, composition, 650 
changes, stored sweet potatoes, 554 
cocoa, beans and butter, 609 
composition and oxidation, chicken, 426 
fatty acids in broilers fed fish oil, 342 
flour from irradiated wheat, 315 
residual, extraction methods, 361 
residual, fish protein concentrate, 361 
turkey meat, 169 
’ wheat kernels of varying size, 422 
lipoxidase 
distribution in grcen peas, 438 
substrate in green peas, 438 
liver lipid composition in rats, effect of 
starches, 135 
lysine leguminous seeds, cotyledons, 129 
lysolecithinase fish muscle, 179 


macaroni and cheese frozen, microorga- 
nisms, 116 

magma whole-egg, off-flavor, 61 

magnesium in meat, 622 


Maillard reaction foods, CO: production, 
245 
Maillard reaction 
inhibition and kinetic behavior, 98, 107 
inhibition, mechanism, 107 
malonaldehyde 
beef, effect of additives and refrigera- 
tion, 214 
reaction with myosin, 432 
reaction with protein, 332 
mangoes ripening, irradiation -effect, 702 
mass spectra orange essence constituents, 
698 
measuring connective tissue in chicken, 
550 
meat 
color, spectrophotometry, 241 
determining calcium and magnesium, 
622 
emulsion, electron microscopy, 419 
free amino acids, 682 
interaction with polyphosphates, 525 
nitric oxide myoglobin, 194 
meat products, cholesterol content, 30 
media effect on Bacillus stearothermo- 
phillus, 463 
menhaden oils 
refined, effect on broiler flavor, 342 
refined, effect on fatty acids, 342 
methyl esters volatile acids, White Ries- 
ling grapes, 662 
6-methyl-5-hepten-2-one from orange oil, 
206 
methionine leguminous seeds, cotyledons, 
129 
metmyoglobin beef, effect of additives and 
refrigeration, 214 
microbiology, raw onions, 349 
microorganisms, precooked frozen foods, 
116 
microwaves effect on egg-white coagula- 
tion, 305 
milk, soybean, powder, 592 
Mima bacteria, in foodstuffs, 589 
Mimeae in foodstuffs, 589 
minerals, Fulani cattle, 453 
mitochondria and nitrite, pork curing, 261 
moisture changes, turkey muscle, heat in- 
duced, 298 
moisture content 
low-protein flour fraction, 442 
Nigerian vegetables, 85 
5’-monophosphate in meat, 49 
monosodium glutamate synergistic taste 
effect, 473 
muscle striated, response to electricity, 483 
muscle structure, pork, lipids during 
growth, 283 
mushrooms phenoloxidase, 446 
mucoprotein effect of aging and tender- 
izers, 210 
myofibrils 
fragmentation, chicken, 409 
nucleosidetriphosphatase in, 323 
phase microscopy, 329, 386 
myoglobin 
concentration in bovine muscle, 57 
effect of nitrite, pork curing, 261 
nitric oxide, 188, 194 
reflectance spectrophotometry, 241 
myosin reaction with malonaldehyde, 432 
myosin B bovine, nucleoside triphospha- 
tase, 544 
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N 


neutral components, White Riesling wine, 


nitrite role, pork curing, 261 
nitric oxide myoglobin formation and sta- 
bility, 188, 194 
nomenclature ylangene, copaene, cubebene, 
697 
nootkatone grapefruit juice, 75 
nucleoside triphosphatase 
activity, bovine muscle, 323 
activity, bovine myosin B, 544 
nucleotide content, beef muscles, 289 
nucleotides degradation, ice-stored halibut, 
38 


nutritional value soybean milk powder 
protein, 592 
nutritive value 
idli, 339 
tempeh, 580 


fe) 


odor cysteine induced, onion, 405 
off-flavor in irradiated whole eggs, 61 
oils determining copper and iron, 572 
onion odor intensification, 405 
onions 
dehydration, 273 
overcoming bacteriostatic activity, 346 
raw, plate counts, 349 
orange 
essence constituents, 698 
oil, antimicrobial action, 225 
oil, ketones, 206 
peels, new carotenoid, 141 
injured and uninjured, volatiles, 656 
organic acids, White Riesling wine, 664 
organoleptic evaluation onion odor, 405 
oxygen 
demands, liquid peach waste, 675 
tension effect on Bacillus stearothermo- 
phillus, 458 
oysters 
bacteria, proteolytic activity, 678 
Olympia live, bacteriological changes, 
121 
Olympia shucked, bacteriological 
changes, 125 
Pacific live, bacteriological changes, 
125 
Pacific shucked, bacteriological changes, 
125 


P 
packaged food, irradiation, induced gases, 
200 


packaging and air-borne contamination, 
352 
panel experienced and inexperienced, wine, 
706 
peach 
waste, estimating oxygen demands, 675 
canned, polyphenolic compounds, 251 
herbicide residues, 691 
pear 
development and pectic enzymes, 294 
leucoanthocyanin, 310 
peas, green, lipoxidase, 438 
pectic enzymes, pear development, 294 
pectic substances, alteration during SO: 
brining of cherries, 435 
pectin fractions 
citrus, separations, 197 
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physicochemical properties, 197 
penetration, calcium ions in apple slices, 
185 
pentosans, water-soluble, flours, 162 
2-pentyl furan 
fats and oils, 372 
soybean oil, reversion flavor, 372 
peppermint oil, statistical analysis, 629 
peppers, bell, dehydration, 273 
pesticide residues 
bromide, foodstuffs, 595 
chicken, effect of cooking, 238 
dalapon, asparagus, 599 
pH 
effect on Bacillus stearothermophillus, 
463 
effect on fungal metabolites, 235 
and temperature, ox muscle, 13 
phenolic compounds, apple, polyphenol 
oxidase, 479 
phenolic content, potatoes, effect of ferti- 
lization, 378 
phenoloxidase, multiple forms, 446 
phosphate inhibition of fish protein 
changes, 686 
phosphoglucomutase, potato, purification 
and properties, 381 
phospholipids 
beef and other components, 151 
fresh chicken muscle, 35 
raw and cooked meat, 143 
physical changes, muscle, 158 
physical state during rigor, effect on pro- 
tein solubility, 618 
physicochemical changes, vitelline mem- 
brane of egg, 52 
pigments 
bovine muscle, 57 
pears, 310 
watermelon, 275 
piperitenone from orange oil, 206 
plate count 
overcoming onion bacteriostatics, 346 
raw onions, effect of storage, 349 
polarographic method, bromide residues, 
foodstuffs, 595 
polyphenol oxidase activity, apple, phe- 
nolic compounds, 479 
polyphenolic compounds, canned peaches, 
251 
polyphosphates, interaction with meat, 525 
porcine (See: pork) 
pork 
cholesterol content, 30 
color and physicochemical properties, 
375 
curing, biochemical properties, 261 
fatty acids in lipids, 26 
histochemistry and lipid accumulation, 
20 
IMP, 49 
intrafascicular accumulation of fat, 146 
irradiated, headspace gases, 200 
lipids, 143 
loin, posterior to anterior variation, 336 
muscle properties, 565 
muscle structure, lipids, 283 
normal, lipids, 258 
pale, soft, exudative, lipids, 258 
protein extractability, 208 
striated muscle, electrical stimulus, 483 
post-mortem aging, inosinic acid in 
chicken, 155 


post-mortem changes 
ox muscle, temperature and pH, 13 
protein extractability in meat, 208 
potassium sulfite to counteract bacterio- 
static activity, 346 
potato 
dehydrated, 81 
discoloration and fertilization, 378 
enzymatic activity and fertilization, 378 
phenolic content and fertilizer, 378 
phenoloxidase, 446 
phosphoglucomutase, 381 
sweet, lipid changes, 554 
poultry See specific birds 
precooked frozen foods, microorganisms 
and flavor, 116 
preference stability, rosé wine, 706 
properties 
biochemical, pork curing, 261 
molecular, post-mortem muscle, 323, 
329, 386, 390, 544 
muscle, restrained pigs, 565 
pectin, fraction, 197 
phosphoglucomutase, potato, 381 
physicochemical, pork and color, 375 
protein 
calcium and magnesium content, 525 
denaturation, myosin-malonaldehyde re- 
action, 432 
extractability and post-mortem, 208 
fish, storage changes, 686 
Fulani cattle, 453 
leguminous seeds, cotyledons, 129 
muscle, bovine, 323 
reaction of malonaldehyde, 332 
salt fish, phosphate inhibition of change, 
686 


solubility, bovine muscle, 618 
soybean milk powder, nutritional value, 
592 
soybean, water extractable, 531 
vegetable, hydrolysate, flavor, 611 
protein fractions 
beef muscles, 151 
low, moisture content of flour, 442 
protein utilization in rats, effect of 
starches, 135 
proteolytic activity 
bacteria in irradiated oysters, 678 
water-soluble proteins, beef, 182 
Pseudomonas growth inhibition by COs, 
575 
purification phosphoglucomutase, potato, 
381 
purines and nucleotides in halibut, 38 


Q 
quality 

bacteriological, stored shellfish, 121, 125 

brined sweet cherries, 435 

changes, chicken freezing, 148 

food, indicated by fungal metabolites, 
235 

loins and steaks, storage and cooking, 
637 

meat, associated with color, 375 

nutritive, idli, 339 


R 


rabbit, physical changes, aging, 158 
radioactive tracer Ca“, apple slices, 185 
rats, protein utilization and lipids, 135 


reducing activity, beef, effect of additives 
and refrigeration, 214 
reducing substances, volatile, colorimetry, 
616 
reducing sugars, cocoa bean fermentation, 
399 
refrigeration 
beef, effect on metmyoglobin and mal- 
onaldehyde, 214 
beef, effect on reducing activity, 214 
retention, volatiles during drying, 87 
rigor 
effect on freezer-burn, 14 
effect of stretch-tension, muscle, 539 
effect on tenderness, 7 
ox muscle, histology, 7, 14 
rigor mortis 
bovine muscle, molecular properties, 323, 
329, 386, 390, 544 
bovine muscle, protein solubility, 618 
meat tenderness, 158 
ox muscle, time course, 269 
ripening, mangoes, irradiation effects, 702 
ripening, bananas, sonic technique for test- 
ing, 642 
roasting and cocoa bean amino acids, 625 


saccharin 
bitterness and aftertaste, 357 
true taste, 357 
salting 
fish, 173, 218 
fish, dynamic aspects, 218 
sample holder, modified, for viscosity de- 
termination, 562 
sapota fruit, leucoanthocyanidins, 451 
sarcomeres, reversible contraction, 
chicken, 409 
Saurida undosquamus, lysolecithinase, 179 
seafood, sterols, 64 
sex, effect on pork lipids, 26 
shear resistance, beef, effect of tempera- 
ture, 390 
shellfish 
live, bacteriological changes, 121 
stored, bacteriological quality, 121, 125 
Shiitake, edible mushroom from Far East, 
559 
skeletal muscle, bovine, proteolytic activ- 
ity, 182 
soil fumigants and bromide in foodstuffs, 
138, 595 
solvent technique 
direct colorimetric determination, 572 
for fat content, compared with thermal, 
521 
sonic technique, firmness evaluation, 
ripening bananas, 642 
sorbic acid derivatives, as food preserva- 
tives, 228 
sorbohydroxamic acid as a food preserva- 
tive, 228 
soybean 
milk powder, protein, 592 
water extractable protein, 531 
tempeh, 580 
soybean oil reversion flavor, 372 
spectrophotometry reflectance, meat, 241 
spring model testing food deformation, 
605 


stability, nitric oxide myoglobin, 188, 194 
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starches, effect 
on liver lipid composition in rats, 135 
on protein utilization in rats, 135 
statistical method analysis of complex 
mixtures, 629 
sterols, seafood, 64 
storage 
effect on clam carbonyl compounds, 511 
effect on loin and steak quality, 637 
effect on raw onions, plate count, 349 
frozen chicken, lipid changes, 35 
hen eggs, 52 
salt fish, inhibiting protein change, 686 
sweet potatoes, lipid changes, 554 
tomato powders, 78 
stress, water-holding capacity and juici- 
ness, 3 
stressor 
resistant pigs, muscle properties, 565 
susceptible pigs, muscle properties, 565 
stretch-tension during rigor, effect on 
muscle, 539 
stretched muscle 
bovine, protein solubility, 618 
bovine, tenderness, 317 
structure, muscle, bovine, 329 
sugar, amino-acid interaction products, 
495 
sulfated polysaccharides, reaction with 
tetrazolium salts, 489 
sulfhydryl compounds, onion odor, 405 
sulfite-polymyxin-sulfadiazine agar varia- 
tions in recovery, Colstridium per- 
fringens, 469 
sulfur dioxide, brining sweet cherries, 
pectins, 435 
supercontraction, bovine muscle, 329, 386 
swordfish salting studies, 173, 218 
synergism taste, monosodium glutamate 
and disodium 5’-inosinate, 473 


T 


taste 
synergist, monosodium glutamate and 
disodium 5’-inosinate, 473 
true, saccharin, 357 
tempeh, nutritive value, 580 


temperature 
beef, effect on physicochemical proper- 
ties, 390 
different, orange volatiles, 656 
effect on Bacillus stearothermophillus, 
458 
effect of, rigor mortis in ox muscle, 269 
ox muscle and pH changes, 13 
tenderizers, enzyme, effect on mucopro- 
tein, 210 
tenderness 
beef, biochemical factors, 1 
beef and rabbit muscle, 158 
bovine muscles, 317 
collagen content in connective tissue, 
586 
effect of stretch-tension during rigor, 
539 
frozen chicken, 148 
tetrazolium salts 
reaction with hydrocolloids, 489 
reaction with sulfated polysaccharides, 
489 
texture, (See: quality) 
thermal technique for fat content, com- 
pared with solvent, 521 
time course, rigor mortis, temperature 
effect, 269 
tissue tenacity, connective, measurement, 
550 


tomato 
juice, viscosity, 562 
powders, foam-mat-dried, 78 
powders, free amino acids, 78 
tracer techniques, fish protein storage, 
changes, 686 
turkey, heat-induced moisture changes, 
298 


U 
universal testing machine for food defor- 
mation, 601 
Vv 


variables, fish salting, 173 
variation 
pork loin, anterior to posterior, 336 
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recovery, Clostridia on agar, 469 
within pork loin, 336 
vegetables, Nigerian, ascorbic acid con- 
tent, 85 ‘ 
viscosity 
diphasic fluid, sample holder, 562 
effect of cations, 91 
of lambda-carrageenan, 91 
water-soluble pentosans, flours, 166 
vitamin A supplements, beef muscles, 289 
vitelline membrane egg, during storage, 52 
volatile 
acids, coffee, 455 
carbonyl compounds in clam meat, 511 
components, vinifera grape, 660, 664, 
669 


hop constituents, beer, 414 

constituents, FPC, 365 

reducing substances, colorimetry, 616 

apple essence, extraction, 279 

from injured and uninjured oranges, 656 

orange, essence constituents, 698 

retention, drying carbohydrate solu- 
tions, 87 


waste, liquid pack, oxygen demands, 675 
water 
honey system, apparent diffusivity, 633 
holding capacity, beef, 1, 371 
sorption, effect of drying method, 81 
watermelon carotenoids, 275 
weight, effect on pork lipids, 26 
wheat | 
irradiated, lipid from flour, 315 
kernels, lipids, 422 
wine 
neutral components, 669 
organic acids, 664 
rosé, color preference and preference 
stability, 706 


Y 


ylangene nomenclature, 697 
young children, food mixture in Brazil, 
131 


LH 


